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URIAH'S GINGER CAKE 


by 
Sylvia Whitford 


URIAH'S GINGER CAKE 


| Uhre Bennett, a slave at 
Somerset Place, was 
about 15 years old when 
the war ended and 
freedom came. He was 
interviewed in 1937 and 
remembered, fondly, 
the ginger cakes slaves 
were given at Christ- 
mastime. 


SOt\ ET 


Qs atiy. even now, 


we Start a fire in the 
great hearth at Somerset 
Place and bake ginger 
cakes. The recipe we use 
is from the cookbook 
Mary Collins lost in the 
estate sale at the end of 
the war when the 
Collinses forfeited the 
plantation and their 
possessions were sold at 
public auction. 


Grace (the cook at Som- 
erset Place) probably did 
not use one of the dozen 
or so recipes from the 
book, relying instead on 
her many years of 
experience. It's hard to 
go wrong with any 
ginger cake recipe; they 
are all similar and 
delicious. 


QO. recipe calls for no 
baking powder, as 
modern ones do, simply 
because it had not yet 
been discovered when 
Grace baked ginger cake 
for Uriah Bennett. 


The ingredients and 
method are as follows: 


1/2 cup sugar 

1/2 cup butter 

1 cup molasses 

1 egg 

1/2 cup hot water 
1 teaspoon soda 

1 teaspoon ginger 
2 cups flour 





S tir sugar with the butter; 
add egg and blend well. 
Mix ginger with the flour 
and add it, along with the 
molasses, to the butter- 
egg mixture. Dissolve 
the soda in 1/2 cup of hot 
water and add it last. Stir 
the batter well. Bake in a 
moderately hot oven 
until a thin knife blade 
comes out clean when 
inserted in the center of 
the cake. 


A. Somerset Place we use a 
greased loaf pan and bake 
it on a trivet inside a huge 
iron pot directly on the 
hearth. You may choose 
to use a 9 x 12 flat pan 
and bake it in a regular 
oven. The temperature of 
the oven should be 350 
degrees; test to see if the 
cake is done after 30 
minutes of cooking. 
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